
1st course	 SHIRLEY’S BAKED OYSTERS 
	 Cayenne pepper, apple wood bacon butter (2) 

	 - or -

	 FRIED GREEN TOMATO & BURATTA 
	 Champagne gastrique

2nd course	 CREAMY MAINE LOBSTER CHOWDER

	 - or -

	 SEVEN LEAF & STRAWBERRY SALAD  
	 Red endives tossed with walnut vinaigrette

3rd course	 DUO OF ROASTED BEEF TENDERLOIN  
	 & JUMBO LUMP CRAB CAKE  
	 Wild rice, sun-dried cherries & port wine sauce

	 - or -

	 TAGLIATELLE GORGONZOLA TOASTED  
	 WALNUT & BROCCOLINI

4th course	 HAZELNUT CHOCOLATE TART WITH 		
	 STRAWBERRY COULIS

champagne	 NV WILLIAM WYCLIFF   9/36

& sparkles	 California Brut Champagne  

	 2023 FLEUR DE MER ROSE    13/54 
	 Côtes Provence, France  

Valentine’s     Dinner

Dinner for Two $135  - Individual $70


